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Subject, <     "Becoming  Styles  for  the  Larger  Woman."  (Substituted  for  "Foods  of  Our 
Forefathers.")'    Information  on  styles  contributed  by  Maude  Campbell,  Assistant 
Specialist,  in  Clothing}  Bureau  of  Home  Economics,  U.  S.  Department  of  Agriculture, 
Two  new  recipes  included  in  this  program. 

\ 

Bulletin  available:  "Fitting  Dresses  and  Blouses,-"-    by  Maude  Campbell. 

— — 00O00 — - 

I  had  planned  to'  talk  about  antique  recipes  this  morning,  but  there  are  so 
many  more  important  items  on  hand  that  I  have  changed  my  schedule.     The  old 
recipes  can  wait;  the  new  ones  cannot.     I  want  to  give  you  the  Recipe  Lady's  di- 
rections for  making  Spiced  Peaches  from  plain  canned  ones.     If  there's  time,  I'll 
broadcast  another  recipe,  too. 

I  stopped  in  to  see  Miss  Campbell,  the  other  day,  and  asked  her  to  continue 
her  talk  on  "Clothes  for  Stout  Women." 

"Just  a  minute,"  said  Miss  Campbell,  "till  I  measure  this  piece  of 
charm euse." 

Miss  Campbell's  method  of  measuring  the  charmeuse  reminded  me  of  a  little 
girl  I  heard  of.     Little  Betty's  mother  used  the  old-fashioned  method  for  measur- 
ing a  yard,  by  stretching  the  goods  at  arm's  length,  holding  one  end  of  it  up  to 
her  nose.     One  day  Betty  came  up  to  her  mother,  with  a  piece  of  ribbon.  "Smell 
this,  Mama,  and  see  how  long  it  is,"  was  Betty's  startling  request. 

As  soon  as  Miss  Campbell  had  finished  measuring,  I  asked  her  to  discuss 
becoming  lines  and  proportions  for  large  women. 

' "Vertical  lines  usually  give  the  most  slenderizing  effects,"  said  Miss 
Campbell,  "although  horizontal  lines,  spaced  in  an  interesting  way,  often  give 
the  effect  of  height.     Tiny  pin  tucks  are  used  extensively  in  the  present  styles. 
Pleats  and  seams  form  other  lines  which  may  be  arranged  attractively  on  the  large 
person.     It  is  well  to  remember  that  the  center  of  interest  should  be  kept  to- 
ward the  center  front ,  and  center  back,  of  the  dress.    Decoration  on  the  hips 
is  not  good  on  large  women.    Big  sleeves,  or  sleeves  ornately  decorated  in  bright 
colors,  tend  to  make  the  figure  appear  more  broad.     Loosely  fitted  dresses  are 
more  becoming  on  a  large  person  than  are  skin-tight  dresses;  that  is,  the 
silhouette  is  more  pleasing  if  the  lines  of  the  dress  do  not  hug  the  figure  too 
closely. 


"Now,  about  proportion.    Proportion  is  a  study  of  spaces,  in  relation  to 
each  other.    These  spaces  are  outlined  by  the  seams,  tucks,  pleats,  or  Other 
parts  of  construction,  as  well  as  by  the  edges  of  the  dress,  such  as  the  hem 
line.     The  proportion  of  the  parts  of  the  dress  to  each  other,  and  to  the  figure, 
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are  very  important.    For'  example,  a  "belt  line  which  divides  a  costume  into 
two  almost  equal  parts^  is  not  nearly  so  pleasing  as  a  "belt  line  which  divides 
a  costume  somewhere  "between  a  half  and  a  third. 

"A  dress  which  is  too  short  often  forms  a.  bad  proportion  between  the 
figure  and  the  dress  itself.     Sometimes  the  silhouette  looks  almost  as  wide  as 
the  length  of  the  dress,  which  of  course  is  not  a  pleasing  proportion.  By 
adding  even  a  little  more  length  to  the  dress,  a  much  nicer  effect  is  obtained. 

"The  more  inconspicuous  the  belt  line,  the  better  the  effect,  on  the  large 
person^     However,  omitting  the  belt  entirely  makes  too  large  an  unbroken  space, 
which  tends  to  increase  the  size.     If  the  hips  are  large,  and  the  bust  and 
shoulders  small  in  comparison,  the  interesting  part  of  the  dress  should  be  above 
the  waist  line,  and  down  the  center  front,  thus  taking  the  interest  away  from 
the  hips.     If  the  bust  is  large,  and  the  shoulders  are  broad,  that  part  of  the 
dress  should  be  very  simple,  and  the  interest  placed  below  the  waist  line. 

"Another  important  point  to  consider  is  the  texture  of  dress  material. 
Large  women,  especially  those  inclined  to  be  plump,  should  never  wear  coarse, 
loosely  woven  fabrics , 

"Shoes,  too,  should  be  considered.    High  spike  heels,  on  a  heavy  woman, 
give  an  effect  of  instability,  and  weak  support,  and  make  her  look  larger  than 
she  really  is.     The  best  shoes  for  large  women  are  those  with  substantial  heels. 

"A  full  length  mirror  is  a  true  friend  of  the  large  woman.     If  she  does 
not  have  a  full  length  mirror,  the  next  best  thing  is  to  have  some  one  draw  her 
silhouette,  on  a  large  sheet  of  paper,  pinned  to  the  wall.     Let  her  form  a 
shadow  by  placing  a  light  where  a  true  silhouette  will  be  made,  and  have  the 
shadow  traced  with  a  piece  of  charcoal,  or  a  soft  pencil.     This  should  be  done 
with  both  the  front  and  side  views  of  several  dresses,  and  the  results  should 
he  studied  carefully. 

"Don't  forget,"  concluded  Miss  Campbell,  "that  the  large  woman  must  con- 
sider carefully  the  colors,  textures,  lines,  and  spaces , with" 'which  she  adorns 
her  figure,  and  use  her  most  honest  eye  when  she  does  it." 

That's  all  Miss  Campbell  told  me,  about  styles  for  large  women.    You  might 
be  interested  in  knowing  that  Miss  Campbell  has  written  a  bulletin  called  "Fit- 
ting Dresses  and  Elouses,"  which  is  free.     Shall  I  send  it  to  you? 

After  I  left  Miss  Campbell  I  called  on  the  Recipe  Lady,  in  her  laboratory, 
where  she  tests  all  the  recipes  broadcast  in  the  Housekeepers'  Chats.  And 
what  do  you  think  I  saw,  right  there  in  plain  sight?    A  Pineapple  Meringue  Pie. 
Yes  sir,  a  real  sure-enough  Pineapple  Meringue  Pie.     And  did  it  taste  good?  It 
was  simply  luscious. 

The  Recipe  Lady  told  me  exactly  how  she  made  it,  and  tomorrow  I'll 
broadcast  the  directions,  for  Pineapple  Meringue  Pie. 
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The  first  recipe  today  is  for  Spiced  Peaches,  made  from  plain  canned 
peaches*     If  you  suddenly  feel  a  strong- desire  for  Spiced  Peaches,  and  do  not 
have  any  in  your  fruit  closet,   out  do  haVe  plenty  of  -plain  canned  ones,  here's 
a  quick  way  to  spice  them.     Commercial  canned  peaches  may  also  be  spiced  in  this 

Eight  ingredients,  for  Spiced  Peaches 

8  or  9  halves  of  large,  firm,  canned  3  blades  of  mace 

peaches  2  or  3  small  pieces  of  stick 

3/4  cup  fruit  juice  Cinnamon 

3/4  cup  vinegar  Cloves  and 

3/4  cup  sugar  1/8  teaspoon  salt 

Let's  repeat  the  eight  ingredients,  for  Spiced  Peaches:  (Repeat } 

Drain  the  canned  peaches.    Press  5  cloves  into  each  half.     Make  a  sirup 
of  the  vinegar,  sugar,  fruit  juice,  and  spices.     Cook  the  peaches  in  this  sirup, 
for  15  to  20  minutes,  or  until  the  fruit  has  absorbed  some  of  the  sirup.  Allow 
the  peaches  to  stand  3  or  4  hours  "before  serving,  so  that  the  flavor  will  blend. 

How  about  another  recipe?    This  is  an  answer  to  the  homemaker  who  wanted 
a  recipe  for  Pea  Soup,  using  canned  peas.     Seven  ingredients,  for  Pea  Soup, 
using  canned  peas: 

1  quart  milk  2  tablespoons  butter 

2  cups  canned  peas  1  tablespoon  flour 

1  slice  onion  1  teaspoon  salt,  and 

l/8  teaspoon  pepper 

The  seven  ingredients  for  Pea  Soup,  using  canned  peas,  are:  (Repeat). 


Cook  the  peas  in  their  liquid  for  10  minutes,  then  rub  through  a  sieve 
to  remove  the  skins.     Scald  the  milk"  with  the  onion,  remove  the  onion,  and  add 
the  pea  pulp.    Slend  the  flour  and  butter  and  stir  into  the  soup  mixture. 
Season,  and  cook  for  5  minutes.     Serve  very  hot,  with  a  slice  of  lemon  on  which 
is  a  little  chopped  parsley. 

That's  all  for  today.     Tomorrow's  headliner  is  a  Pineapple  Meringue  Pie. 

'Jatch  for  it  —  I  mean  Listen  for  it. 
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